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A collection for children and teachers of traditional 


Cherokee recipes emphasizes the art, rather than the science, of 
cooking. The hand-printed, illustrated format is designed to 
communicate the feeling of Cherokee history and culture and to 
encouraye readers to collect and add family recipes. The cookbook 
could be used as a starting point for recipe collecting projects, to 
encourage participation in class activities by older community 
members, and for further reading assignments from the 12-item 


bibliography of children's books. Traditional cooking and cooks are 
described, as are Cherokee fire myths and the Sacred Fire and Green 
Corn ceremonies. Legends of maize, squash, pumpkins, and hominy and 
information about growing and preparing the staple foods of the 
Cherokees are given. Many recipes include history or folklore about 
the ingredients or the products and encourage consultation with 
experienced cooks to augment description of cooking techniques. A 
27-item glossary is provided. (LFL) 
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Foreword and leachers Guide 


ood is cundamental to the emotional as 

well as the physical well being of a 

amily. Dome foods can be called 
comrorl Frode, because they can imparl a sense of 
nupluring and agection, such as a hearly soup on 
slew ona chilly evening; of cornbread like grandma 
makes. Inis brings_¢ beloved person inlo cocus in the 
mind and heart. Some goods are reward coods. A child 
is promised blue dumplings for supper i he gels his 
work all done, cor inslance. Some foods always sugges! 
ceshvily. ale Kanuchi invariably is served On cesfive occasions 
then anylime Ganuchi is served fhe occasion becomes special. 


onlunalely some foods can become punishment 
coods. dea child is forced fo eal a cerlain food because 
iris good cor him, or for any other reason, he will likely 
develop a lige-long aversion +o thal ood, and will ge an 
emolional réaclion whenever il is served, 
even though he may have corgollén ee 
the opiginal reason for the aversion. %, 


She choice o¢ coods and the 
methods of cood preparélion are 
So ich in ‘Fislopy and Tadifion — ' 
They becorne an egective Tie 
haf helps To bind an individval 
op a camily To The larger cultural 


and social” uni. | md 
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Heroke eC families thal move 


away From home To The upban 
areas can gain a feeling of securily 
and maintain a vilal link with Thee heritage when 
they prepare and eal Their Teadilional dishes. When 
this is pomelnng That is shared with olher Cherokee 
é 


eople living io area jl can imparl a ceeling o 
Pe lieai a aa identity even though They ae ey 


Erom fome. 


(\elfods o 
condilions, and cesta les lt She avail 
ingredients also changes-parn 

Bhis is Some ee oe seems [o be as 
inevilable as the evolvemenl o 


cood preparalion change as 
abiliTy of . 


o¢ the culture which remain basic and unchen the 
can help To assure a child o¢ his own individva place as 
an infegral part of a greater whole. 


She friendly cormet ” o¢ This book is designed 
To encourage Paleaeow hen pages are added by 
the children, which include family recipes, and even 
colklore, they will look as i¢ They belong because of The 


handmade look of the prinled pages. 


| Khe illuctrations are designed fo draw the child 
into the scene so thal the ceeling of the history and 
culture of his om people is communicaled To each one. 


alf is The arl. o¢ cooking and Good preparation, rather 
than The science, Thal is being advocated flere. 
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Suggested (Activities 
©) der members of the community 


wno are Knowledgeable about Tradiliona 

cood preparation should be encouraged 
To paplicipale in The projecls on these pages, perhaps 
by ‘talking wilh the class, perhaps by he ping with acloal 


cooking assignmenls, when This is practical. 


Gathering recipes, melhods, and camily lore To 
add lo These pages is probably fhe most imporlan! and 
culcilling project the children could undertake. at should be 
impressed on them Thal they ae actually doing something that 
has hislorical signiticance. Ahese pages can easily become 
a book Thal will be Treasured in adult lice as much cor ils - 
record o¢ camily history as cor ils practical insiructions in 
Tradilional cooking and personal colleclion of Cherokee recipes. 


Further peading assignments ¢rom the bibliography or 
clfer available malerial is possible cor those Sluderits who 
Show an infewesl in This «ind of Research, 


She glossary can be utilized for word derinifion 
ana spelling” quizzes ig This kind of aclivily is indicated. 


Where Tis possible withoul undue inconvenience, 
The actual preparalion of pecipes, eilher asa 
demonstration or with class participation would be valuable. 


F cultural dinner, sae eh Gy The school or the 
class would be an ideal project i¢ iT is practical. 


Zn the proper seasons cield trips To gather wild 
onions, Rickory nots, or berries would be a good aclivily. She 
possibililies are numerous and the teachers quide is ¢lexible 
So that local projects can be incorporated jato if. 
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What ls a Aradilional Cook? 
“Spadilional cooks ave generally Though o¢ as 


women who learned The arf crom Their moihers and 
eandmathers, bul many boys and men also learned how 

© cook in order To subsisT when They were away from 
home, perhaps on a hurting Trip, A good Trail cook 
was always in demand for -any journey. 


Klaving beg Ie ined crom childhood, good raditionel 
cooks become inslincliye with Their ah Ohéy just know 
the right Thing To add To a dish, op whal can be 

subshi uled if Some ingredien 
a Oe is nol available. 


ae dn ‘This, book we ave primarily 
fre: concerned wilh the ‘Traditional 
F @: . Cherokee cook, bul T is importadl 
i Maw TO remember thal all cookin 
“Lyi” tpadilions are allered by such things 
7 5 whal foods are available. 
ince their basic purpose is lo serve 
Tasly, nolpiliovs ¢qod, good coons 
ane eldom Peluc anit fo Take 
whalever pleases Ihemfitrom an 
SORE Bre ft EEE Other Tradilion Mey c re in 3 
Be ES ee conlacl wilh. andian cpoks are 
no: diferent: ‘She exchange of Pecipes wilh olfier 
races and cultures corilinues today. 
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nlike Some of the 
_de= OlReP wale. Some Pibes 
DEN the Cnerokees always 
a5 SN lee : The spiril of 
ie ire lo be CemiNnine. 
SE Ge the ciee and 
ene sun were, 


fas, 


‘. . pod per nied ie 


tf NBA? | Oe Treat at ESS ~ See el held: ‘he 
it ea Fee ree [e uP) oo 
ie, | te WTA A diseespect{ “ ty es eem phe 


cae 
20% * 
tine, 8 


puttin somethin 
unclean info ther Cire “OP ¢ailing 1S & - «es Git of 
give ig & portion of your food, /; “hh whalever 
could make her angry and she 2 é../ & 
ey Tern info a whippogrwill op “--. eating. 
a0 qwl and bring you bad lack. NI Bs. 
unlers were always careful To gives)’ +"; 
9 small lao meal crom fhe fill To! ft ., 
The cire To insure Their future saa < iN 


Ar cite Beginning o¢ The ennval) PP, a 
Green Corn Ceremony all The Ci i ag 
Cires in The village were pol oof. ar’ Spel 
the end of The Ceremony ‘he priesls} : Sg a 
would s| of a_new Sacred Fire wilh “SY PP 

iwe drill. Every household would i ees 
Reve a dhe give slated cron, (Ca! 
This central fire. Ce ee 


She Sacred Five was eater 
apoogy Riles ~ — 
The Srail of ‘Sears. ge 


She. ¢ avopile method cor. \ecoati a. 
most 20 Ss ne The pre-conlact: days was 6y 
boiling Ohe mosT primitive method was slone- boiling 
which Wes done _by hedling slones very:fol and dropping | 
Them inlo a corlainer o¢ water or other liquid. & 


Wilh The slone-boiling method “S 
The conlainer does nol necessarily © f * 
have To be CiPeproot. igh my woven ¢. i z 
baskels were generally o é 


Reehaps bils of ashes clinging *. 

To fat slones oo ed vio ~) 3 
o¢ boiling corn pppes To the discovery ° 

o¢ the process gr making 9 fomine 

“EShis probably also aces FoF 

The practice ap Some tradi ae “ 
cooks, a adding a bil of cools afer 

To some Pecipies cor flavor 


eee rarp yy 


Direct boiling, thal is pulling a cieeproog pof 
waler op other liquie divectly, ace ‘he rive, ie 8 *t 
much easier and more ecricienT method of cooking. 


~®Bhe development of a = bales hares abot 
a digeren! li festyle, in tha The people gan To 
slay ala id one place. Ohis le Yo The s Sxelgpred 
of pottery, which was nol, possible as long as 
licedtyle as nomadic. Potlery, being both “heavy pee 
breakable, is digcicult To Travel wilh. 


Even Sele atlery was in general use There were 
Tirnes when Sloge-b “Gbiling & oe a $03" brobat bly some 
cooks Thought roved avor. Also, hunters 
could use ‘the Ds hod To Led food inside hide of a 
slain animal when They were away ¢rom home 
oveenig hl. ; 
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Mpize 


She word “corn” is simply another: ae ‘s 
pain. An Some parts of The world oals, barley, and 
even wheal may be referred Toascorn. | 

he real name 
aheaeit 


as CORN. nee So i ‘ond 


Nn 
The ee a ~~ 
po 


The geain s we Kno 
a corn’ whe 


She 
plants, of teiny S cor 


hes been fee ang 


eople j 
fe Cenieal pestis cong ies 
taller S oe years. gi 
and in Nosth Amerit 
cor af least My ene 
hundred. 
culties 4 7 

is al least Qs tone ied as. yh: 
in Europe. af pecan | in ei mepicg OS 36 af 
9009 years O99: at immeaere were Ail 
in South and Cenital. 

nese PERE ot 

eine Rani 


*eoaile 


That ic! ‘thet ‘wed Ae 
bigges = ie would get’ bigger and: baller 
planis. One of The seeds thal they” pianled was the 
anceslor of maize. oe Ais was ateoe those evenls 
goes unrecorded in history. buf Torns oul To be vilal 1 


The development o a Civi ization, 


& So 3F 
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Primilive copn has been cound in some cave 
dwellings in Cenrlpal America Thal scientists have 
deleemined To be over S000 years old. 


| bee beans, and gourds are 


> have been cultivaled even 


earlier. 


Dome aulhopilies believe They 


have found evidence Thal some 

BA innovilors among The very early een 
PE! on the American continenls experimen ed 
fag wilh planfing as much as 9000 years ago. 


f : 


* ‘One of the ‘primiT ive strains 
Yoe corn looked like This, bol’ 
Fit was nol the most ancien. 
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Bis, ancien] lant looked nothing af all like the maize 
thet devel oped 9, ‘euch fund ndreds o gears x planting, and 
re no resemblance b 53 is Called corn Today. df was a 
geass Thal had a few seeds That looked Something like 

Small kernals o corn, bul There was no cob. 


As the ceqlories passed, o¢ This ie planing and 
care of ‘the ancestral maize p Et caused To lose it 
power 1 reproduce ilsele in the, wild:slale. an The A eeeees 
o¢ improvemenl The plant begat: develop a small cob 
wilh several seeds on if. seals ce is 


Ohe developmen of “Tred yi haize at hanged the 
e people Because they began 'o slay in The 
same place longer and longer i p To fend ip cields, 
and this led ip -mere permanénigdwellings. longer 
ff Vg A he same place 
Fe POOMS and curnishings 
». their Hommes. 


om 
ez 


SYS 


ws 
Sa 


“\pon, Cente America 


te many Scienlisis 
ne believe The cultivation of 
> Mndize"began, il moved up 
“athrouti, Mexico To The 
Bae issiSafppi Valley and 
TB t8e, Sreaf Lakes. 
Ar ‘The: same Time the 
#4 Qrowtag20¢ maize was 
i a hg ca 
ane amas of Argeniina. 


Raber ss 


st ‘Some gma gardens were 
“being cultivated a early as 
f° f3.c. 
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‘Ye Spieil oF, the oe is depicled as a woman 
in mos! of the gnd ian, Tribzs. Cis Cherokees 
call This girl elu, She CornWoma 


best fnown slory about the origin o¢ corn 

Tells of She going 16 The Slorehouse every dey apa 

petuening wilh 2 688 kel of corn cor her camily. 

was becore The growing o& corn wes Known To one | 
so iT was all very muslerious. 


Dely's Two young sons wondered about this, so 
one day They followed “her when she wer To The fore - 
house. “hey climbed up on ‘The oulside and peeked Through a 

chink in the logs and saw ‘their mother shake hersele' and 
the corn ell crom fer body into the baskef. 


Lalee The boys Talked hed about This and decided 
Thal their Shee as ¥ wih, Sis ome they =e fave Te 
kill hee because. peep pepe: ee pot To de ale 


Sely med the | : ovals g fer on ols os fo:t 
‘Ayer yoo fave Killed |g ee ae ae 
m8, clear a large as NEN Fe 


bro re ase Py Ria 


ae ea at 3 Sa 5 < 
The circle. _ ay Pe bf eee 


Bay ae 3 AS 

cleared only seved <x pages se 

itle ik in Re ae aie 

of the house and ¢ 

| acer Oely was’, 


ict COPY AVAILABLE =» 


dead They dragged fer Body around Lis circle only Twice. 
Wherever her ies fell To “the ground copn sprang up. 


because The boy S, tailed is do exadily as They 


were fold, Corn es pet row all over The earth and 
iT oe be Planted by and worked faitheully in 


order: cor it To grou. 


4M Dé 
SLVEPY .. 


Se and the ke. i 


~ Another ¢ avorile. alge 
boat Selo beg io do’ wi 3 
ee Paap 
nent ng er eel ~ vi 
no Success 


sid cd By ell Si eaga A 
‘a MEN | 
° ? on Mares 
we, -. t 


Every ight aclei a: bog 
0 Maes ing lors doa 
sir 
val!. Pies in r seach O24 ame, oe 
would lie down’ To icp beside 
his | mee and each 

ft he ‘would:* 
es “Thal er oat 

could” hear 2) 
om oe > Geauticol ae Seen 
oe > ere niet Re cpys fur Phin: ty 
ae cai SADIQ RE ee Bs aa a 


toy To waNee! 


oy oo ay 
a Pr eat iat 


oues 
a s a 7 47, i asta et . wl! 
ote 88 tr: A ne a 
“tet & PORN Ser Reheat AE be a Ae aC a 
oO ate em Ne a agg Mee we ‘ 

. . 


E arly gne moering, be ,DOCORs daylight, The pee 
tg $ In in wal de 
nf 8 ah eeclion of the oe and il t led Shim 4 a 

single afi of corn, 


Xo fisa 1 th lat Began 4 
Speak Toda a 3 fo ll him Gece os: The Sort “hat 


would make him always be successcul. 


he corn p,plant Told hirn fhe should always be 
enerovs wilh The game he Took and To use iT To ceed 
people who were fongey. 


When iT was mig and The sun was high in 
The sky, The corn plant 7 + doh the corm of & beautiul 
womart and Then Pose pacer up info The air and 
disappeared. 


| Moe th 
= ese Bhs Morel bi pg oe 


ie hurler was al a: successful 


alwoaus meat i coat 
ahoay n The Cooney 


Bets 
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eae! ies} Vege ables culfivaled ‘eee ears introduced 
aboul fob, 2 and These Gc vegelables became the 


e 
mein, eee es in eee of The Southeastern dndian. 


beans are very Complemeriiag Be Corn | 
Wes nm ie en in the soil and be k again. 
ge ible les also complemen! peel olher eae diel. 


N88 i To oe zcoen and beans make a ralher well 


| Cet and Pom MPLS were amon The very 
VEG 


the Time of the 
ale aie? with The Europeans 
cultivalion of maize was a 
well developed enleeprise mong 
the Qouheasleen Tribes. 
early corm, which was edlen “ 
poadting ears, wae planed 
in small gardens in of near 
the hs he lale corn, 
crom homing was made, 
Woes planted inthe river 
 holloms. Everyone in The 


Le vill e hae with The big 


‘ ties re fag asap cribs 
a ee Tigh ore The 
nae ali by means 

# ladder op else in a 
re room inside the 


hg, msi aize was slored 
iM Sloe 


és Green CornCeremony 
mong all the Tribes That VeadiTionally 


depended upon maize cor Their main source, of 
00d, There was some Kind o¢ imporlan! hareves 
ceremony. She people felt The need 16 occer Thanks 
and To puricy Themselves for the coming year. 


For The Cherokees and the citer original 
Houlheastern nerotige® and Tip of ae whic 

Took place when The corn was ripe and peady To eal; was 
anew year celebralion. 


She. prepapdlions west on cor weeks. New 
pollery and ‘baskels were made, as well as nev clothes. 
Wher The Four day celebration began, The o 
Things were desiroyéd and all The new things brought oul. 


She people came Togélher in the cerifral 
Squares of the larger towns for The dances 
and ceremonies. AT cies There as 
would be asting and spor \cdlion «anal 
piles which included aking off 
the “black drink” which was 4 
SIrong emelic and thougfif To 
cleanse The spiriT as wel 
as the Sody. 


Acler <@e 
thal ones és an 
corn would ga 
be preparedg™ 
and The . . 

easling *. ex. 
and rejoicing Meese. 
would begin, sR 


nS . ty 


5 See al M4 
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‘he Otees of hice com the Souih- 


eastern diadians w water ; which is Copn Thal 
has been processed wilh lye 


‘his process increases Ife amount of niacin and 
Some of The amino acids in the, €oen. Tor people . who 
have a diel based on maize, sifi¢ rn raaking Aominy 
prevenis pellegre, a sen ‘ephdiion caused by a 


dericiert diet’ Ne, fe a 
he method cor making : Komin\ varies, bul the 


Processing of meloree corn: with jG00d ashes is The one 
sates sabes by Lg sce apne ree sa 
wood ashes make so in as ercial lye makes 

the en Tough oot Ae SeRc EMus a 


the : Sek Bs and cthe 
Sieg ra Bie ae Pie uy ie ee Se at 
baller Xpand ing al the amo AL of Wale 


“my 
ef A 
nS 


hin baller was4 
Crillers and thicker G4 tee oe 
loaves and Por’ s, Are 
small leet which cs béeri 
clalfened_ cs end can be Boley 
on a grid 


of & cla a 
ies upside Apr 
inst on 
Bete hel Coals 
makin clive over}: 
cor 6 baking fre bread. 
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oN “*s etree 
Om InY (Sradifional Method) Re 
ake clean wood agnes thal fiave: been ice \ 


and put them in an iron Kelle wilh aniegu si 
of arty, malure, Shelled corn. Covert coi al V 


ee ix 

oil unlil The skin will ge aon PAS S VF 

= Shen use plenty 4 | je 
er fo wash ihe Sine a $ 


ashes away. Ming ey 
is Peady:To cook or 4 : 


To CON: bam atin Laem ms 
se#blgedyo00d ashes, 
Such as. 08k pr ickory, 
are said. lo be 

best Kind cor ma ng 


miny. 
She hominy is 


prep pared for, 
Table by Boiling 

Oe salt and bacon 

Grippings, Orle 

il iS cooked wi 

pe eans. 


Wve mm te 


» 
ot 
ne Murine nth \ 


should 


making ori é 


oe 
EYominy 2 

his. method of making hominy is almost TA 
same as the civat pe bot deters . slightly, his ee 
mates a smaller amour! and makes iT more offen. Mhe 

malure dey copn can be Slored in a cool dry place 


unil iT is Needed for hominy. Only mature dry corn can 
be used for hominy. 


For one fale gallon o¢ dey corn yse about one 
ques! of ashes crom green ‘hardwood. (Sei The corn 
and ashes Together wilh jus! enough waler To cover 
Them. When they start To boil stie unl The mixture. gels 
Lae little more waler can be pul in ig if gets. Too Thick 
and dry. , 


\Ohen the skin beains to come og the corn take if 
oft the za and ae iW in lots Bs cold. water until 


iT is clean. Rub the horniny belwe hands To hel 
remove the skins. hats all there 1st te 


Fried Mominy 


2 Slirips bacon 20P 3 green onions 
cups fominy or several wild onions 
Cooked or canned) in season. Chopped) 


Cul The Bacon in small pieces, ana’fraee 
until CRIS p. CA heavy “eon skillet is E 

Tie in chopped onions. fir andy: 
five opten minutes wilh The Aomirigg. 


i 
E> v 4 ¢ 
a MF 
p: ' . 
ro so. 
ae ie ' es 
Ca. ‘ pie a, 
an ‘ qj t 
4 L? 5 
{ * gh ° , 
a 
i 4 € ; rae 
ny 
‘ ’ 
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here are mang varial one “the | deh drink, 
which was The basic beverage of The Soulhes ern 
tribes in both The islonical ane  prehistge nical 
periods. Shere is a legend That ‘the corr: a 
was first poured down seat a rent i; e sky 
as a gic! cor the people. 


Using mature dey corn, parch: sooit i UB 
grains | 19a _heavy, iron skillet over_low ihe 
stieing conslaritly, van golden brown. She amoutt 
of parching will agrect the ¢layor, so some 
experimenting needs To be done To sée: how 
dark you like your corn To be parched. i ie 
Ft The parched corn ina morlor: and oe 

iT as you would FRanuchi. When The conn is [pounded 
iff very copese meal_cook it in waler uate \ iT is 
done, about 30 minules. Start wilh’ three ag 
of water and add more ic iT begins, to thicken 


much. his, Too, is a maller og taste. Aad a: pis salt 


Other ingredients were oflen 

added for eee ae nd S. 
eans, bone marrow, & 
OF. Woo fetes some ceesh pork. 
She addition of ingredierl's 
the methods o¢ prepardtion 
vary grom tribe To Tribe and 
crom family To ¢amily, buT .... 
The nourishing corn drink was sae 
always Kept available in every ‘sing eee 
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Corn Laread 


She makina oc corn bread is a Cine 
art. Higa eres an arhong all The races cae have 
settled there aie each? cook Tends To Think That 
his op her method saplic Righl” one.(Corn Bre 
was devel opes erin alndians OF Gentpal America, 
in all proba iliT bone? cook's like tine white 
Cornmeal and vac add e to the baller. Ougare 
can be added or omillea according to Taste. 


Corn bread can be baked in the oven oP 
on Top o¢ the Slove in a heavy cast inon pan. 
con_be ¢ried like epi ers or pancakes on a griddle 
o° if can be wrapped in corn shucks. oe b6 Neer i9 
waler 4 


© = is a Tradition Thal; 
in The s be Aa wil 
Ware “ihe. Black cield hens 
would Take cory n bread ball ce To : 
Aa 4 ie ds wilh them and. a ; 
day They would build smal, 
se on the edge of ise u. 

clean The large Eee They ha 

been ysing cor chopping “ston { “ 
nd bake small corncakes on i 
Tee oes aa ei Neen. meal. 
iS 18 Ihe way, the lerm"hoe 
cake” passed i see ‘the a 
(Manu cooking méthods o : 

West Aerica foe Geen edced F : 
by The black people To eich re BOT cea 
The spooking Traditions of The :- 2S SAMA 

and ians aS well as The 0 ENS EPE 

UPopeans in America. 
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Corn Ioread Cconinved) 


13 


teat 
Soe, 
ae 


= 5 Joo tlobo rat peer — 
phos TENS 
sonnel arms 
caer 
Me, 
omenenrarenee’* 


Basic Corn bread 


| cup meal - 
/2 cup clover 
.2 Teaspoons baking powder 
| Tablespoon sugar testional) 
2 cups milk (d¢ you use Sulfer- 
milk or clabber milk add 
, about % Teaspoon baking soda) fy 
74 cop melted shorlening or oi! [ 
| egg, bealen. 


(Vix The ingredienls Togelher and 
pour inlo a ‘pan Thal has been A 
greased and prehesied. Ahe best The iss: a 
“Tradilional cooks alwads vSe Cas iiiggiadienet exami 
IpPon or Tin pans. Ohe size and, eT se 
shape can vary, bul aboul a vos 
nine inch round or eight inch 
oe pan will be abdul wiaff. 
ake in a +50" oven oniiil well 
browned, usually abou! 30 mincies. 


Southern Coen [dread 


She pecipe is fhe same as the basic 
one excep! That |¥2 cups o¢ while cornmeal is 
used and The clour and sugar are omitted. 
iSulleemilk or clabber milk are much prerperred by 
Southern cooks. 
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Corn Bread Corlinved) | as 


Cornbread Dressing 


Crumble inlo small pieces enough 
Cornbread and bisevits To mak 
abou! 6 CUPS OF crumbs. , Usually, it ¢ 
CUPS Of CoRN broad sryme S and 2 of 
biscuit IS precerre bul iT can Vary. | 


Chop a large onion ‘cinely and add fo 
ie Bread Crumbs. 
prinile + Teaspoons or Boge, oe of sall, 
and hale a Teaspoon o¢ peppe® over the crumbs and 
mix iT ail fore a and ee your fands, The good 
basa asi you like chopped celery, now is The time 
a 6duT | Cup Le PS. Se6 succicienl. 
ake about 2 CURE oF Chicken or Turkey 
broth is usually us bat! feat made wilh beeg 
brolh is_very’ good, also) Be sure The bro 
Qgod and ccol and slir Two beslen eqags into i. 
eqgs may Be omitled, Bul eqgs give The 
aressing a lighter Textore. 


Pour the 6raih and 
over The ate amis viloee 
Ad or © decide 20 Ho Row moist 


yre 

nera } role shou'd nae eee 
fagee \ date ae is 80 much venialion in 
Nee cei, Sete ih Bae ee Thel 
SOS ome Ne AMOvAT OF Hrd moat be varied. 
sy it The Saeee ind greased pan 
large enough will Ge 2 Toe 
et Thick wh hen spread out inte 
or The gan. Bake in a fot 

oven ais *) on iT browned on lop. 


* 
x a 
5 1 = 
2 4 >. af 
oo nr ae =,s% 
ia ng, ee ee ae ee 


Coren aeead Conlinved) 
Scalded Corn [Dread 


“Fis is one oc Thosé ‘dece ively sim le | 
pecipes ip ope | fpeactices ae) get jus 3} night 


STael wilh 2 cyp "As Scopnmeal Gofile meal 


oe tan es 
s Levees 
Ra St A Al 


iS beller (0 scaldin Spo 

| ab aa a CUB = bo Boiling roster, Bhe thir Hint Sine 
orate be imoisl but hold ils/é ee when made made into 
ps or Galls. More Nees ‘can be a ded i¢ needed. 


Me the bread ig Tb 66 baked 323 a 7 
of boli p0wd ce ee aah kand “4 To % cup oF 
d ifo:.athe akeee berore/ shaping inlo pones. 


Several o al Peci es on the collowi 
f P ages Ane ms 


~ yey ancienT 
in origin and _ were 
4 Oe ‘chy a dopie’ 
aa propesn and 
Acriond immigrants. = 


- ERIC SBI on sv BS 


= ees dee 
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Corn [3read Conlinved) 


Sean [Bread 
44 cups meal, sicled wilh Add all al once: 
| Teaspoon salT, 2 cups beans 
| Teaspoon Soda, and 2 cups Cor more) 


\Y2 Teaspoons Baking powder — bean juice 
ave ‘the beans and bean jvice al Re boil 


and pour Them over the meal mixture. 


Oh TT o¢ liquid will 6 be adjvsied 
ost Pay a ee tee oh a 
shape. 


With uovr hands shape the dovah idlo_ pon 
abou! ihre hee Across ma an inch Thick, P ah : 
in a greased pan and fake in a 375° oven until 
lighTl4 browned on Top. 


Bean Bread”e 


2 cups cooked beans 

\Y2 Cups Bean juice Ccooled) 
2 eggs, bedlen 

2 cUps Cornmeal 

| Teaspoon salT 

| Teaspoon Baking powder 


[Se sure To have the beans well seasoned 


"wilh Bacon drippings. 


(V\ix all The ingredients Together and Sake 


in a 450° oven unt! brown. 
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| Corn |dread Continued) 


Corn ofhuck [aread 


(IBerore ‘ther cipe iS slanled The corn shucks 
must be  pepared ake the Shuck $ Grom cae A 
EBES OF mel ure dry Corn and wash 

Shen Foot Wen in a conlainer and pour Boil ing wa oh 
over em. Let the shucks soak in the waler Yo become 


pliab le.) 


Four 2 2 cups Of evel eee walep over 3 5,Ups OF 
cornmeal To which a level Sepoon oy of Soda hes 
been added. siete <go ks add Salt “To This. is Peci a end 
ofhess 583 ‘The bre ho lds ils cag aller wi 
I. She bslier mus be fiery enous To A hols Together 
Shape inte oblong pones Thal measure abod 
by Tiree inches and are one inch thick. 


\Wre nes in several layers o¢ corn 
Shucks and, Te them wih “the. “aitins. De of e 


nes mio a la boilin 
ipaiee. a: Reem 2 PES wintes oe he 2 


aie Oo cook. 


No one knows flow old This pecipe is, Pr ctanes 
Yy fint hol, seas wilh h The ancien! lel 


mel Ao ° 2 ras f ¢ AR 
> Garey 


robabl 
oiling 


P 


9 4 wig he , 


“Efae.: 


EAGT ener ee , 4% 


a in 


Corn laread Cconfinved ) 


Crackling Coen iSread 


Crack The crunchy bits lel aclee all 
the leed has been Pendered “erord pork ‘at Shey con 
be Ms by calling has \e small pieces The i cal crom 
ap oP Fresh, pork Chops 3 Ing Nem very 
slooly unl} all the Fat IS ol ¢ em aia “hey are bran 


and crunchy. Do nol allow The grease To 

enough To smoke. 

\Y2 cups corn meal. Ye. Teaspoon soda 
Teaspoons baking powder 1 egg, bealen 

2 cups bullermilk \cup crac” ings 


~ W\ix Toaether and bake in a hot 
(aboof 4008) BAT The oe ea aae on ee 


Corn Pones 
| cup corn meal 2 lablespoons bacon 
/2. teaspoon salt drippings 


\ Teaspoon Baking powder 2 Cup mi 


To a8 fa¥Rinih® op sate,® O” OP IK Ge sore 


(Y\ix The ingredients all joaeiher and shape 
inlo pones. Gh se should be ahodl three inches, in 
diamefer and 7 inches Thick. ake on_lop o¢ The 
Slove in a heavy iron skillel wilh a lid. turn once 
te brown on Top’ d¢ The iron. skillet is old and wel 
Seasoned you will not have To grease il Otherwise. 
pot in a lillle Gilo; bacon drippings To prevent Slicking. 
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ENard Bread, which was, made «for 


long jovrneys. slarled win the basic baller buT was 
molded info Sone! coreres and baked: slowly until 

iT was, very Ford Acer it was done the bread was 
Spread A cor in the sun unlil iT was dry and hard as 


ome 


She. donct shapes were then strung ana thon’ 
op cord ise large beads and could be easily: caneies 
when Traveling. When camp was, made, in: the: See 
some o¢ The bread was slewed in voaler 10: weake: it 


snl 


2 CRORE SRNR 


Pa wie 3 x toe fea, ae 
~ Not, seeds, ore berries . a Re Nat 
were ref added “fo the ‘Gaiecet — 
“Clavore Aa % ; 


oct COPY NIUE = , 


Kanuchi 


ichory nuls n imnporlany good s Source 


the Soulh 
Be, Saterceen Reema deere oer ees 


Se nls ape gelhered in Fe call and allowed To dey 
cor & ¢ew weeks b ‘begsenth e kKanuc me i ee 
simple process, bul thal does nél necessori t iT 
ig easy. Hanuchi making Takes some econt 


daa. a ; 
shee wae detains ty it Se ah 5 - 
Bite wir fbi "Ce Tt Sy A hE ae 


‘My 
ms 


er 


aN, ook are cracked od, the berged pi pieces 
‘afi pieces, Trough lose el one bane 
Bas OF picking them oof + by hand 


A\ Feavy log wilh one end 
Hh folowes ay vi ent 
iS ba on en 
hi Ad a qoanitty of the . the nots, which 
ant i ee Chel lls, is pol 
sm ae “featy en8 pounce? vi end 
Pounded 16 have the same conlour, 
~ = op less, as the cavily in The 


iO 4 She nos ave pounded 
‘ oo us M They are Oo consiglency 
Be ea be formed inlo a 


eal "teh wil hold ts Snape, J 
Rapuch i its are yoo about 
ree inches in diaméler 
dtored in a cold place. 3 
Ranuchi is usually 3 
reserved by iE 
Freezing. 


Kanuchi Confinved) 


So. prepare HKanucfi cor The Table, place 
a) banocht ball in a pee eo, wilh abool ak vort 
o¢ weler and bring iT To & boil To dissolve fhe 
Ball. Allow the Kanuchi To simmer about Te 
minutes and then pour it Tarough a cine sieve. CA 
colander lined with cheese cloilA works very well cor 
+his.) All The shells are le¢f in the sieve. de“Uou have 
the Time and patience you can pick the laeger bils 
of nut mest ¢rom The shells in The sieve ana add Them 
to the liquid fanuchi. 


She fanuchi_ should be about as thick as light 

cream, (Vlosl Tradilional cooks will add aboot Two, 
cops of homemade hominy a quar] of Kanuchi. 
Some cooks prefer hominy, grils which are prepared 


according fo package dipeclions and added To 
Kanucht. 


be Such ings as consislencys and how much 

nu or r is lo a ,or course a 
matter “op “pale, az % the addition of salt Most 
people like a bil o¢ salf, and a cew even aad 
some sugar or Roney. - 


| Ogeve. kKanuchi fol as a soup She Cherokee 
people like To have Kanuchi To eal on any Festive 
a SS occasion. 


feomene 


ha Ae 


“ 


%, 3 vi 

= eee . * . ee . 

Dia ag " ay " ‘ : ; ri MS ee. : ° ean 
SHA ae Ko rote Tse. The a oe 3 ve 


phar’ oP Big using oi 
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Wheat 7 S 5 gist inte pipogec ss To The, Tribes 
e niar 
Early the (000% he ie u Pe ae wheat To 
for eas! coast! bul be almosl enoiher 
eae years before w flour came jlo general 
use in thé Mississipp: Val fi At was oblainéd by 
Trade, cor The most part. 


Ohe Cherokees Saaes| nk p Gloye, To Their 
own way, OF dging “Wye s ang ry-bread became_a 
slaple in fein dist. Made, wilh eines clour, as iTis 
Today, cry-beead rl nol have ‘the notrilive valve: of 
corn bread or bread made of wholewhes 
Clour, bul iT has become a | 
bat iTion i \ the erokee 
cook, as pell Those of 
many of vibes. 


Most Traditional cooks 

will Tell you tha? pure lard is The 
es} medium con crying bread. 
ome like To add a cup or so of Bacon 


cede o the lard cor 
clavor.” Qoday more an 


mos} a ePYyING. os iice 
iT ie not on ager cor (PYy- bread 
To be cooked in bear grease i 
can be considered to’ be all rigfif 
To experimen. 


‘he Pecipes cor oy bread 
are very Simple and they var 
The region 4 : with the individua "camily 
Tradilion. at Takeo paclice To be 
able To make consistertly-qood ¢ry- bread. 
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Fry Bread™1 


So one cup o¢ fleur add Two Teaspoons batting 
Powder and one hale Teaspoon sali, Mix in abou 
three-fourths of 4 cup J aNs en add enough 


more clour to make a stice dough. aT is in judgin 
The ¢ Neeness of ‘The dough ity Srpenience courte an 
if possible, someone whe knows about cry-bread should 
be consulted. 


Place the dough on a cloured board and roll out 
a Thickness. Of abou one hale inch. ee inlo Two by 
anales or & c) . UPODP, on 
aT ime, "ilo ‘ar tha 3 4 very at bat not smoking. 
pown on each side and serve hol. 


Frey Bread 72 


2 cups sour milk or 20 5 cups flour 
butfermilk. Yo teaspoon soda 

| Tablespoon shorlening 3 heaping Teaspoons 

\ Teaspoon salf aking powder 


(\ix the baking powder, soda, and salt wilh 
2 cups of clour. Add the shortening and mix 
ell. Add enough clour To make @ Sli¢e dough. 
oll ool on a clgvped board until the ddugh is 
Ya inch Thick. ‘Cul info 2 of 3 inch squares a 
make Two or three one inch slits in each piece. 
Fry in deep cal 


Filled Fry [3read 


Roll ¢ry-bread dough exipa Thin and cut into 
Peclangles os abool 4 ai exe. He | amall emoust 
Of chopped and Seasoned Cooked meal or chicken on each 
piece. Fold over and pinch the edges. Fry in deep cal. 
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Blue Dumplings 


(Grape Dumplings) 
For The dumplings mix fgéiier 


& cup of waleP with a cup of flour 
» To which fas been added one Teaspoon 
baking powder. ‘To This add Two 
Tablespoons melted shorlening 
You must fave, a alg dough which 
you can roll ouf to a a one en 
inch thickness, 80 your wolee 
¢ be adjusied unfil you have a 

dough of This cnsisaney Ahis Takes 

praciice. Cul the dough inlo one by [wo 
inch sitips or squUres or whalever 
Shape upu like. 


~ i 
Wee OO" Dlem and wash your grapes. 

pe Pol them in 8 saucepan with enough 
wale To barely covere Cook the grapes 

over medium feel until They are very sol and ‘fen 

mash Them wilh a polalo masher. it @ \ayer of cheese— 
cloth over a colander op yse a fine sieve and slpain The juice. 
(dd sugar To Taste and being the juice Toa boil in a large 

pan. Uou will need aboot Tivo quarls oc juice cor dumplings. 


. Drop the dumplings, one ata Time, 
info the boiling jvice. Cook for abool = — wes 
cive minules ‘then reduce heat and Zea" 
Simmer aboul Ten minules op more 
until done. 


Other wild berries can be used. 


Caution: Remember thet all varielies oF wild grapes have several small 
seeds in cach grape. 2S k you Find what looks like gropes bul with 
only one large seed in each one, il maybe The poisonous moonseed. 

3\ 
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~ Fried Crawodeds » 


i in mporfont teh 
clean clear oath Bo-.ckgan: -p 
ogc the head and pl Fe side 
pull the legs: o¢t.. Cit is Best: 
Someone who-#3: experiences fin, 
procedure: ee show. gou :Re 


“Dr 0p the: “rave 
briecly into : boiling | fer. 
Then “drain. Then’ wel 


Roll: hein: in" ae z 
that has. been’ Bensoned f 
oe. ‘and i ot peer S 4 

Drop Them : el. -, 
deep cal or’ ra = 
Turning constantly i, 
Cook cor about. en are y 3 
cigleen minules_:on’.unity: 
done. Cooking : Time ' deperide. ig: 
vpon The size" ie cra bee 


“ss 


Shere ee peat ; 
cour Kinds Ni crawdads in The’ 
creeks of Noriheasiern . 
Oklahoma; o¢ these the lorge.*# 
bluish- -qpeen ones and the Smaller ijanmae 
yellow- own ones are , Dreger neds mtg 
for edling. She small OVE a 
and black ones are onder 7, 

To be cil only gor cishbail: dis 20° 
Sace, of course, To eal any of These |.” 
crustaceans, bof il has been learned --” 
by experience which ones Taste bes? 


- = +4 st & 
fw oe SIRES Se 2g Mes = et ge oe ce se Se oe ee. eee OS. U3 “ce ee ee rape tS 


ried Food 


An the not-too-dislant pas! about The only 


the le had to preserve cood The 
ne er a Beyiing. 7 his is shill a very good method. 


Firophins were one 9F the cial vegelables To 
be cultivaled ‘by the Cherokees. Shis melfiod of” drying was 
collecled directiy crom a tribal elder and iTis The old way. 


Dried Wmpkin 


" Col pipe pumprin in Pings and remove the 
peeling. Kang on @ clean slick “To_ dey in The son 
op neae_a cife. lore in the allie unlil You ave ready 
Yo use il. Wash peal good. and cook any way you 

like pumpkin, | like mine cooked down real low and 


frie 
A\ Tis nol mentioned in The recipe, some 

considers on must be given ‘lo “he Thickness oc the 
rings, fe thinner they are The easier They will dry, 
bof “They will have fo be thick enough To bear Their own 
weight, so The size of The pumpkin will be a pcr. n 
this cage judgmeriT_and experience lay a port. From 

ne Two inches Thick, is probably the teat To start with. 

Pying lime varies wilh condifions. 


Ue 


° ter | 
7 a -  - peep Spy cee | Lge Po a ee 


pied Corn 


Lying is a very good way 
To cheseiue peonr, 8 as well a 
gihee vegelsb es, and boul i. Doe 
n is light in w eight and 


se ie slored dnd move 


th has matured 
fo the meas SEN pee TEL 
Peady for drying. 


dhe corn, wilh shucks aiill on, 
vie inlo 2 larg e@ pol of boiling 
n n es, 
glee: 1 figegn ine 


toe f90% next sep | is e pull 


Rs T leaving peck ort aleches, 


ig p sing around 


and A ears up To 
he drying process can ae" foo weeks on none) 
depending “upon The wesither. 


hell the dried copn and s slope iT in muslin bags 
venitilaled. 


in a place Thal is dey and well 


orice corn is prepared by 6 iling The same 
Beans are, covered wi a er and seasoned 
ae oat “ pepper ond buller o mest. 


Brow: Beer ap died gorn is shill I avery ery poner dis dish. 
rowon cube 


poe The oven and 
dried corn as il simmers Allow sagt pocee or coe 
FOr Cooking. 
34 
37 


Q ~ ‘ ~ tt 4 ; 
ERIC 5 38 ie ae £ 


(ore Dried Food 


Leather Lrilches , 
Prepare Tender eee green beans by | 


stpinaing, if necessary, and snapping or culling o 
the cha bith @ large Feedle ae een thread ont 
Twine _pull the thread Through an end o¢ each green 


bean. Do not put Too many on The same sfeing or if will 


peak. Ki e siPings up in. a Su lace To dru. 
alt Tales ang Th Two cane “ofoe re Clem bag in 3 
dey place. 


So cook, wash the beans Roroughly and Ten ° 
soak cor an hove on two in waler. Add a bil of salt-- 
pork and some black pepper, being % a boil. Shen 
reduce the feat and simmer very Slowly cor about 
Three hours. 


Dried Wisler Uquash 
‘ake o¢e the peeling with a shaep knice. Cut 


The. squash in, hale and scrape oof ull the seeds 
and pulp. Left The squash dry in IF= sun fora 
day 50 They will be leathery, then They can be col 
Spirally in long sirips. Flang the sirips ona line 
in the sun until “They are dry. | 


Dried Fruit 


Apples can be peeled, coved, iced inlo rings. 
and core a line ia The Sun. Cover with cheesecieth, 


Peaches, apricels and plums are halved on quariered 
and put on a screen in The_sun. Anolher screen oad 
will Keep insects away. Dried cevil has a clavor of 
ifs own and makes good sauce op ¢ruil pies. 
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Still More Dried Food 
Dried Cabbage 
Cabbage see be dried by Taking The larg e 


ouler jecves and ing Them: in dhe sun pron 
a slick or line val ee “ae cook dry, fore | @ IP os clot 
baga_i in , dey place. “So cook; pour fh gear sran 
over the leav eed. Soak Them cor one four and 
Then season w eel an bacon drippings and 
Simmer unhl Tender. 


Dried Fish 
Se old way is is To di ig 8 hole ov a aboot 
ee 


Se ae fale oF Two ceél deep d aire in 
wilh, me pe mee be as i a Mei aes oe 

ve res op = ar oo Trig will ace eae ¢levor of, 
sy ciee buen satel To qlowi a emg bers Lay 

bee Se op A wooden, Pack ee Vand pot 

cleaned _cish on top. a if is : large ish iT should 

splif in Two as you would cor frying. ‘Ourn The cis 

eevera! Times while iT is deoking. 


- When ‘the,cish i Thoroughly done eamnove al grom 
the fire, & bone iI, and layil in the aon Yo dry 
ave to choose careru Ny. ‘the place y ou ‘ea Tel 

ious 


nah & g this procedsy toe ce. iy oe a fe ri 


Tem rom inseclay 
feo: ind" 96; © Sal cen s: 
wanl be. idea 2 } Or: 


« eee, 
° 
iw 
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’ 
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Dried Beer op Game Werky) 


Special care must be Taken wilh meal so 
There will be no spoilage, es This can lead To very 
dangerous food poisoning. She mosl_ imporlant 


Thing is nol To léf The deying process gef inlerrupled. 
Simple derky 


Gol very lean immed, meal inlo 3 or 4 inch 
cubes, With & very, sharp, knice cof The meal into a 
long Yt inch hick sirip, culling with the grain. (Pulling 
the cubes, in The creezer unilil are very cipm will 

; 


help wilh This process.) 
STarl slicing here 


ae oe ene ae par 
oe —_ Ey, 


ee BAY = 
ey oe ae es 
NS <0 . Lett dit : 
2 ny a ecnatemeget her ee A hat St : 
ofS pavebahetsheadak Ams See. Weare Beers rap mamas bien e ae oa wage Lk 
}# FA PESPESeD | 


Fold The ends ¢ the SIrips Tightly and slpelch or 
jerk them. Ohread a Slring Through ore of each 
Piece and hang F ceom a pack in The hol sun._A cire 
builf nearby will add a smoke clavor protec! crom 
insecls and“ haslen drying. | 


he meal must be brought inside af night To 
protect iT Bigs dampness unless The cire is Kept 
nr be 


Qoing con 


oo airs 
oe 


Deuing Time depends 6 iables, 
sa a EES Tne, dente gon 0 erro ent 


She cube of meal may be soaked in salf waler or 
cther marinade (on Several hours bepore drying begins. 


Pork mwat rrever be dried in This manner. 
ERIC 40 oY 


Wild Greens — Ad ae 


| il 
+ OF 8 | The wild regns The 


ular among 


meal. pepe is poke and cochenna. 
On the yo ung shoals of poke . 


be estén, ‘the ‘Pools , Berries, 
oe mature plant contain poison. 


Poke should be par- boiled that ™ 
is boiled for a re:s mindles 
voilen drained of and dis 
The poke is put info cresh oa sat f 
and_bacon drippings added, ana cooked 
uniil Tender. 


Cochanna does nef fave te be WN al/ 
par-boiled, boT'can be cooked in the 
original water until Tis done. 


poke and 


Sochanca ake ain 


pe Peng: Sieg any Th the 
greens can 

Several “limes teom ‘The 
same spor: 


Wild greens are 
mich in ot aa 4 and minerals 
abe 7 nods grow, < deep and 

ing the nutrienls ur crom 
the Soil to The eee 
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Wild Onions and Eags 


Gathering wild onions in The early spring is a 
ecrly ever among e Oklahoma Chevokees,‘ae dell as 
ep andians who live where these lillle plants qrow. Many 

non-edndians o¢ ‘he area have learned to eels This Tasty 
dich, as Tey have 80 many dndian goods. wild onions 
and eggs are oflen crozen anc Cor months so They can be 
enjoyed evenacler the Grieg season cor Themis over, 


ro ae vs 
[Basically this dish is simply a combinelion Be sc 
eggs and _cfopp ng wild 
recipes There is controversy a6 
rei a 
Come poe like To fave’é wigs Aik 
lot of onions and just enough eqgs, We eG 


© hold them Together, and olhers: 

er To have their scrambled'egg 

valh jusl a gew onions cor clavor : 
fe Pecipe has To be adjusled:. filigi™ 

6 suit your Tasle. Pe oe 


Start with a cup of wild 
onions which have been chopped 
into small pieces. Put Tus or 
three Tablespoons o¢ bacon 
Apippings or oil in 9 skillef over 
medium heal. &\dd the chopped 
onions and abou! one ee cup 

waler and a pinch or Two 
falt. Somer end stir unfil he Ve 
onions are Tender. A 6iT more walen 3 \W/4y i. 
can be added i¢ if evaporates ‘ho cast 


as ¥ 


pe, a 
\Ohen The onions are Tender and most ot the walee has 
cooked ou! add six sligftly bealen eqgs and scraméle. 4 
epve hol with chy bread. at 
q 


cote eye sia 
rf oe tae 

eos 

re rn) 


Old Co Fiore ‘Seinnd 7 


Gut a dressed squirrel ic Serving pieces, 
sprinkle with sett and black pepper and Gredge with 


F our. 


ao ina heavy jeor iron ekilleT over 
Turning ofien. Whether ypu are 
To cry with, Keep aboul one hale inch 


é squirrel cries. 


adv deh 
at 
a bela ai ago pan while 


\hen The ¢, pieces ane golden — pemove Them 
rom The pan, Then carerully’ pour the ail s jaga Jae 
a container. JI is beef » et’ The pan cool just a 6 


berore doing is. 


aluen Th | To the shillel with abou 
inch i water added Cover oes heey lid Gece = 


heal and simmer for aboul an four, 


Another method is to pul The cried pieces inlo a 
baking dish with a f on of sien aa pate ahem | in a 
350° oven. § cor about Le hour. Je baked uncovered Ke 
ew should ‘be Turned several Times 


+ Rabbilor chicken can ako be prepared This oy 4 
far AVALLABKE 43 
——e 7 oe Le Bone Sus ws, Ge, 2,  Sedi., tees. Bee ee eo 
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A major source for the pecipes and methods in 
this book are from a collection made by Jaunila 
Houston as a pastial culcillmenl of the requirements 
of a course in Cherokee Herilage 8 Nostheaslern 
STate Universily af Tahlequah, Oklahoma; Martin 
Cochran, Instructor. This collection was’ accumulated by 
direct inferviews wilh Tradifional cooks and Tribal elders. 
the project was completed while Ms.Houslon was 6 
teacher trainee with The Cherokee Bilingual Education 
Center; Agnes Cowen Executive Director 


Contributions were also made by Margarel 
Nakedhead Kirk, Harleen Green, Nancy Lambert, 
Sandra Parker, Lovetla Qhade, Price and Famie Cochran, 
Wendell Cochran, Marlin Cochran and Agnes Cowen. 
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GLOSSARY 
Many of the words listed here have more 


Than one meanin : The decinilion aiv. is th 
that decines The ‘ord as ve. used iS this Text 


AGRICULTURE: The science op art of culfivaling The 
soil. Farming, 


CENTURY: one hundred years. 

CHiNK: used To indicate either The filling of cracks béhoeen 
ge ae puclure op The crack fal is To 
© gilled. 


COLANDER: a perroraled ulensil cor 
washing and draining | 


COMPLEMENTARY: Sepving ‘To (i (| al 
oul op complete; mulusily supplying 
each other's lack. 


CONSISTENCY: cipmness OF malerial eubslance ; 
Condilion o¢ adhering Together. 


CRUSTACEAN: the family To which crawdads (craycish) 
and lobslers belong. 


CULTURE: here used To indicale the inlegraled pallern 
of, human behavior ‘Thal includes Thought, speech, 
aclion, and aslicacis and cepends vpon man's 
capacily for learning and Transmilling knowledge to 
succeeding generalions. 


DIAMETER: The length o¢ a slaight line Trough The cenler 
o¢ an object. 
EMETIC: an agent Tha ag vomiling, 
3 
Q 46 


| ERIC : 
— _ BEST-COPY AVAILABLE 


“J 
* 3 = a oe 
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EVAPORATE: To dissinale op draw oft in vapor OP cumes. 
In cooking, liquid evapordies in sleam. 


FASTING: abstainina cerom cood; ealing Ssparingl 
op abslaining ¢ om some coeds. i alle a 


FIREDRILL:. a device ¢or 
Starting & fire. 


HERITS.GE: somelhing 
Teansmilled op 
acquired ¢rom a 
predecessor; 
Something possessed 
as a result o¢ one’s | 
natural silualion or birth. 


IMMIGRANT: a person who comes To a counlpy To Take 
Up permanent residence. 


INNOVATOR: one who inipoduces something new or 
dig erent or makes changes. 


LIFESTYLE: an individual's Typical way of lige. 


MORTAR: asitong vessel in - 
which oeistanicl is pounded 
op pubbed wilh a peste. 
There are many Kinds of 
mortars and peésiles, pie 
including the Kind used ..& wear 


For pounding Kanuchi.  ¢* cael aia 
Ancien] Monar and FeT he 


NOMADIC: faving no ¢ixed ” 
residence, but wandering ¢rom place i place, 
usually seasonally and wiffin a well decined 
Terrilory in order’ To secure a cood supply. 
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NUTRITIOUS: nourishing. 
PAMPAS: grass-covered plain of Tempendle South America. 


PLIABLE: supple enough To bend ¢reely on repeatedly 
withoul breaking, 


PRIMITIVE: of op relating to the earliest age op period: 
closely approximating an early ancesiral type; 
belonging To or characlerislic of an early stage of 
develogmenl. ; 


STAPLES: used, needed, op enjoyed conslanily by many 
individuals, produced regularly or in large 
quantifies. 


SUBSIST: To fave exislence; To receive mainienance. 


TRADITION: the handing down of jin¢ormalion, beliecs ana 
Cusioms by word of moutfi or by example crom 
one generation To andther wilhout wrillen, instruction; 
cultural corifinvily in social alfffudes and inslitutions. 


URBAN: of, reléling to, characlerislic of, or conshitoting 
a cily. ; 


ial Appreciation to Wilma Waldroop, Media 
Specialisl cor The Cherokee Dilingual /Cross-Cultural 
Center, Tahlequah, for_edilorial assislance, and to 
Dre. Charles Noble, Anthropologist, Northeaslern Slate 
University, Tahlequah, cor advice and consultation. 


